
 

 
 
 
 
 
 

 
 The valley between the Snake and Payette rivers has been 
producing delicious Idaho apples since the 1890’s. Idaho apple 
farmers helped pioneer the apple industry in the Northwestern 

United States.  Idaho’s unique blend of good terrain, climate, soil, 
and water guarantee the highest quality apples possible. 

 

 Idaho apple farmers grow at least 9 different varieties of    
apples, including Braeburn, Fuji, Granny Smith, Gala, Jonagold, 

Jonathan, Golden Delicious, Red Delicious, and Rome apples.  Each 
Idaho apple is carefully cultivated and harvested so that when it 
gets to you, it is fresh, crisp, and juicy, just the way an apple 

should be.  
 

 Idaho is ranked among the top 10 in the nation for apple pro-
duction, with an average crop value of over $10 million! Idaho’s ap-
ples are not only enjoyed here in our state, but are shipped all over 

the world to be enjoyed by people living in places like Mexico, 
China, Guatemala, and many other countries.  

 

 Like all fruits and vegetables, apples are an important part of 
a healthy diet.  Apples have no fat , cholesterol or sodium,  and 
contain a multitude of important nutrients, such as potassium,    

dietary fiber and naturally occurring anti-oxidants.  
 

                                         
 
 
 
                               

 

It’s just not fall without the sweet crisp taste 
of apples fresh from the orchards of Idaho.  
Look for apples with the Idaho Preferred® 
logo at local retailers, farmers markets and 
maybe even your school cafeteria! 



Idaho’s Healthy Harvest 
Celebration 

To learn more, go to: 
www.idahopreferred.com or call the 
Marketing Division of the Idaho 
State Department of Agriculture 208– 
332– 8684, or the Idaho Apple Com-
mission at 208-722-5111. 

  Idaho  Apples - Absolutely Amazing! 
  
 The valley between the Snake and Payette rivers has been 
producing delicious Idaho apples since the 1890’s. Idaho apple 
farmers helped pioneer the apple industry in the Northwestern 
United States. No other state, though, can match the flavor and tex-
ture of Idaho’s apples. Idaho’s unique blend of good terrain, cli-
mate, soil, and water guarantee the highest quality apples possible. 
 Idaho apple farmers grow around 9 different varieties of 
apples, including Braeburn, Fuji, Granny Smith, Gala, Jonagold, 
Jonathan, Golden Delicious, Red Delicious, and Rome apples. Each 
apple variety has its own unique flavor, but they all share some 
things in common: each Idaho apple is carefully cultivated so that when it gets to you, it 
is fresh, crisp, and juicy, just the way an apple should be.  
 Idaho is ranked among the top 10 apple producers in the nation, with an average 
annual crop value of over $10 million! Idaho’s apples are not only enjoyed by us here in 
the state, but are shipped all over the world to be enjoyed by people living in places like 
Mexico, China, Guatemala, and many other countries. The high quality of Idaho’s abun-
dant apple crop is in demand around the  globe.  
 Like all fruits and vegetables, apples should be an important part of healthy eat-
ing and living. The old phrase “an apple a day keeps the doctor away” is true! Apples 
have no fat , cholesterol or sodium,  and contain a multitude of important nutrients, such 
as potassium, to keep your body and mind healthy. Apples also contain a large number of 
natural chemicals that benefit the body in many ways. These include pectin, which re-
duces blood pressure, decreases the chances of colon cancer, and acts against bad choles-
terol in the blood stream, and flavonoids, which have antiviral, anti-inflammatory, anti-
allergic, and anti-tumor properties.  
 Apples can be integrated into any dish, and are, of course, delicious when eaten 
alone. Try a classic Idaho Apple Pie, made with red Roma and Golden Delicious apples.  

Idaho Apple Pie 
1/4 cup sugar               
1Tablespoon tapioca 
1 teaspoon cinnamon        
1/2 tsp. nutmeg 
4 cups sliced/pared Idaho red apples 
4 cups sliced/pared Idaho gold apples 
2 Tablespoons lemon juice 
Pastry for 2-crust 9” pie 
 
In large mixing bowl, stir together 
sugar, tapioca, cinnamon, and nut-
meg until blended. Add apples and 
lemon juice. Toss together until 
well coated. Line 9” pie dish with 
pastry enough to cover bottom and 
overhang edges of dish. Turn apple 
mixture into pastry, mounding ap-
ples high in center. Cover with top 
crust. Seal and flute edges, cutting 
vents or decorations in top crust.  
Bake in 400F oven for 40-50 min-
utes until top is golden brown and 
apples are tender.  Serve warm with 
whipped cream sprinkled with cin-
namon and vanilla ice cream.  
 Makes 8 Servings 

Choosing and Storing Apples 
      
 Be sure to include delicious Idaho apples in all 
your grocery shopping trips. Idaho apples are available 
starting in early September, with the juicy and sweet 
Gala apple being the first variety harvested. Idaho ap-
ples continue to be in stores until November and early 
December. Make it a challenge to try all nine of 
Idaho’s wonderful apple varieties this fall!  
 When buying apples, look for fruits that are 
firm and hard, without cuts or soft spots. Handle ap-
ples gently so that they do not bruise. 
 Apples can be stored in the refrigerator for 
several weeks to maintain their crunch. Stored at 
room temperature will cause apples to become softer 
and mealy more quickly.  

 

 

 

 

 

 

 

From Idaho’s Fields to 
Idaho’s Schools 

 

Food of the Day     




































